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To all whom it may concern: m 
Be it known that I, ALEXANDER HERZEN, 

of Florence, Italy, doctor of medicine, have 
invented improvements in preserving fresh 
uncooked meat and other animal food, and 
antiseptic mixtures for that purpose; and I, 
ALEXANDER HERZEN, do hereby declare the 
nature of my invention, and in what man 
ner the same is to be performed, to be partic 
ularly described and ascertained in and by 
the following statement thereof that is to 
Say : . 
This invention relates to the preservation 

of fresh uncooked meat and other animal food, 
such as fowl, game, and fish, in its natural 
condition, without change of color or flavor, 
and to the application of inexpensive mate 
rials for that purpose. 

Borax and boracic acid have been applied, 
either alone or in combination with other ma 
terials, to the preservation of meat, but with 
little success, owing partly to the inability of 
these antiseptics, as they have hitherto been 
applied, to preserve the meat under high ten 
peratures, and partly to the high price of 
those materials when refined or chemically 
pure, as they have been hitherto used. 
According to my invention I employ a mix 

ture of these substances in their native crude 
and, consequently, cheapest form, with a lit. 
tle salt and saltpeter, whereby the natural 
color of the meat is retained. The propor 
tions in which these substances are mixed 
may be somewhat varied; but about one hun 
dred and fifty parts, by weight, of boracic 
acid with thirty parts of borax, fifteen parts of 
common salt, and five parts of saltpeter form 
a mixture well adapted for the purpose. This 

mixture I dissolve in about ten times its 
weight of hot water, and allow the solution 
to cool. I then throw the joints or parts of 
the animal to be preserved into the cold solu 
tion, and allow them to remain therein from 
twenty-four to thirty-six hours, after which 
they are taken out and closely packed for 
transport in barrels or cases. I prefer to bed 
the meat in melted fat of the same: kind, so 
that it is covered thereby. 
When the meat thus preserved is to be used 

it is rapidly washed with cold water and wiped 
before cooking. The very small quantity of 
the antiseptic ingredients remaining in the 
meat has no effect upon its flavor, nor do 
these ingredients affect the health of the con 
sumer, as they are of a perfectly innocuous 
character, even when taken in considerable 
quantity. 
Having thus described the nature of my in 

vention, and in what manner the same is to 
be performed, I hereby declare that I make 
no general claim to the use of borax or bo 
racic acid as antiseptics; but 
... I claim 
The herein-described antiseptic mixture for 

the preservation of uncooked meat, consist 
ing of crude boracic acid and borax, with 
common salt and saltpeter, in solution, and 
in the proportions substantially as described. 

In testimony whereof I have signed my 
name to this specification before two sub 
scribing witnesses. 

ALEXANDER HERZEN. 
Witnesses: 

ALBERT CoNTI, 
ALBERT CAHENT. 

  


